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heeling in the sky above 

Callaway’s 720 acres of 

grapevines that spread like ver- 

dant braids across the rolling 
foothills of the rugged San Jacinto 
Mountains, red-tail hawks hunt for 
rodents that attack the crop. When the 
sun goes down, the winged raptors 
return to perches erected for them in 
the vineyards. Barn owls emerge from 
their specially designed living quarters 
to take the night shift. 

Down in the grasses that are 
encouraged to grow between the vines, 
praying mantises, ladybugs, and preda- 
tory wasps raised in Callaway’s insecto- 


ry keep parasitic leaf hoppers and 
skeletonizers in check without the aid 
of dangerous insecticides. The vine- 
yard’s drip-irrigation system delivers 


just enough water to nourish the grape 


crop while inhibiting the growth of 
encroaching weeds, which are mechani- 
cally sliced from beneath the vines 
instead of poisoned. 

“By relying on nature’s predators, 
we eliminate the need to use insecti- 
cides in our vineyard,” says John 
Moramarco, Sr., Callaway’s veteran viti- 
culturist, senior vice president and gen- 
eral manager. “We are, in our own way, 
encouraging the balance of nature.” 
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Craig Weaver, vineyard manager (left) with John Moramarco, 


senior vice president and general manager 


John is responsible for the ecologically sensitive practices 
that largely eliminate the use of destructive technology at 
Callaway Vineyard and Winery. More than 50 years’ work 
and research experience in California vineyards has provided 
him with an intimate understanding and deep respect for the 
forces of Mother Nature. John believes that a farmer’s first 
responsibility is to the health of the land. And his enduring 
commitment to the environment ensures Callaway’s wines 
are produced in only the most natural way. 

John began 
supervising vineyard 
operations at 
Callaway in 1969, 
when he and Ely 
Callaway first planted 


“By relying on 
nature’s predators, 
we eliminate the need 
to use insecticides in 
our vineyard.” 


105 acres of grapes on 
former cattle range. In 
1981, Hiram Walker 
purchased the winery, 
which six years later became part of the international food and 
drinks firm, Britain-based Allied Domecq. 

Today, Callaway produces 200,000 cases of wine, with 
appreciative customers in 50 states and several foreign coun- 
tries. It is best known for its extensive selection of whites, 
which are characterized by fresh, crisp varietal grape flavors. 
Each, with the exception of Fumé Blanc, are aged in stain- 
less steel—rather than oak—in the belief that varietal char- 
acteristics are best expressed on their own. 


Over the last 10 years, Winemaker Dwayne Helmuth and 
his staff have been working to perfect the distinctive style of 
Callaway’s hallmark wine—Calla-Lees Chardonnay. The only 
wine of its type in California, it is aged on its yeast lees in 
stainless steel to enhance its clean varietal flavor. The increas- 
ing popularity of Callaway wines worldwide is led by the 
enormously successful Calla-Lees Chardonnay. 

Dwayne modestly attributes much of his wine’s success 
to Callaway’s vineyards and ideal microclimate. Its soils are 
mostly decomposed granite, which are phylloxera-free. This 
allows Callaway to plant its vines on vinifera roots 
rarity in California. 


a real 


The sprawling Callaway winery building covers three acres. 
Its tasting room is divided into several sections that host a num- 
ber of enlightening and sybaritic activities. Winery tours begin 
with an informative video explaining Callaway’s sound environ- 
mental practices and featuring the hard work of harvest. 

Or, visitors can opt simply to enjoy the diverse offerings 
of the tasting room, wine shop, and new Vineyard Terrace, 
which is open on the weekends. 

“I think of it as our own bistro,” Callaway Hospitality 
Manager Beverley Stureman says of Vineyard Terrace. “You 
can sip a glass of wine and enjoy views of the vineyards over 
a cheese and olive plate, or freshly baked French bread served 
with grapeseed oil and raspberry balsamic vinegar.” 

Besides winemaking, Callaway is also a hub of activity 
for weddings, receptions, and a score of special events that 
include candlelight dinners, a 10K run through the vineyard, 
harvest and nouveau festivals, as well as a barrel tasting. 


And, for a real special event, there’s nothing like the sight 
of a red-tail hawk soaring over the vineyards. 
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Callaway’s tasting rooms feature enlightening and educational activities. 


ABOUT THE WINES: 

“At Callaway, ours is a dual purpose: we produce 
wines of the highest quality from Temecula, while 
using the knowledge gained from our experience in the 
vineyards to protect the earth. Our taste style is char- 
acterized by fresh, clean wines, fermented in a dry 
style with distinct fruit flavor and appealing aromas.” 

—Dwayne Helmuth, winemaker 


TASTING SUGGESTION: 
Calla-Lees Chardonnay, current vintage 


CALLAWAY VINEYARD AND WINERY 
32720 Rancho California Rd. 
Temecula, CA 92589, (909) 676-4001 
Tasting Room Open 10:30-4:45 Daily, except major holidays. 


GETTING THERE: 
From Interstate 15, exit on Rancho California Road. 
Drive east 4 miles, on the left. 


Touring & Tasting 
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Visit CALLAWAY Vineyard & Winery 
32720 Ranch California Road 
P.O. Box 9014 
Temecula, California 92589 
909/676-4001 


CALLAWAY 


VINEYARD & WINER Y¥* 

Open 10:30 to 4:45 daily. 

CALLA-LEES Complimentary Tours: 

CZ aes Monday thru Friday, 11, 1 & 3. 
s eee, COD OCAGE: 
icc Weekends and Holidays, 11 to 4 on the hour. 
Wine Tasting daily 10:30 to 4:45, $3 
includes a souvenir glass 


hawk watch Group and catering for 24+ by appointment. 
p g y app 


Gift Shop and Picnic Area. 


